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E
 S

P
E

C
IA

LT
IE

S
substitute a side salad on any entree or add it for 3 dollars

S
A

L
A

D
S

CA
E

SA
R

Chopped rom
aine lettuce, classic caesar dressing, parm

esan cheese
and house m

ade croutons.   side 4  large 7  A
DD chicken 4  shrim

p 5
  B

U
F

FA
L

O CH
ICK

E
N

 SA
L

A
D

 
Crisp rom

aine lettuce, diced carrots, celery and fried chicken tenders 
tossed in our house m

ade buffalo sauce w
ith blue cheese crum

bles 
and ranch dressing.  11

H
OU

SE
 SA

L
A

D
M

ixed field greens, shredded carrots, red cabbage, topped w
ith 

cucum
ber, red onions, tom

atoes and croutons w
ith choice of 

dressing on the side.   side 4   large 7  add chicken 4  shrim
p 5

A
SIA

N
 B

L
A

CK
E

N
E

D
 CH

ICK
E

N
 SA

L
A

D
M

ixed greens, w
hite and red cabbage, carrots, m

andarin oranges,
fried noodles, and blackened chicken. Tossed in sw

eet onion &
 ginger

dressing, and topped w
ith black and w

hite sesam
e seeds and scallions.  10

P
E

CA
N

 A
P

P
L

E
 SA

L
A

D
M

ixed greens, caram
elized pecans, apples, blue cheese, 

w
ith raspberry vinaigrette.  9

A
H

I T
U

N
A

 SA
L

A
D

 				





M
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M

ixed greens, red peppers, and red onions.  Tossed in our soy w
asabi

vinaigrette.  Topped w
ith seared ahi tuna, afalfa sprouts, and avocado. 	

M
iller’s D

ressings
Cream

y Butterm
ilk Ranch, N

ew
 York Blue cheese, Zesty Caesar, H

oney 
Dijon, Italian H

erb Vinaigrette, W
asabi Vinaigrette, and Balsam

ic Vinaigrette. 

						








S
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N
D

W
IC

H
E

S
A

L
L
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N

D
W
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E

S SE
R

V
E
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 W

IT
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R
IE
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 T
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M
IL

L
E

R
’S T

R
IP

L
E

 D
E

CK
E

R
 CLU

B
Roasted turkey breast, applew

ood sm
oked bacon, vine-ripened 

tom
atoes, sw

iss cheese, green leaf lettuce, m
ayo and avocado

on toasted sour dough bread.  11

P
U

L
L

E
D

 P
OR

K
  

Slow
 roasted and sm

oked. Topped w
ith bbq sauce and 

onion rings. Served on a haw
aiian roll.  10

P
H

IL
LY

 CH
E

E
SE

 ST
E

A
K

 SA
N

D
W

ICH
  

Sliced tender 10 oz steak w
ith sauteed onions and cheese w

hiz.  
Served on a french baguette topped w

ith m
elted am

erican cheese.  10 

CH
ICK

E
N

 SA
N

D
W

ICH
    

Grilled chicken breast topped w
ith m

elted pepperjack  cheese, 
served on toasted ciabata w

ith a sundried tom
ato spread, roasted 

red pepper, and sauteed m
ushroom

s. 10

F
R

IE
D

 F
ISH

 SA
N

D
W

ICH
 Fried fish filet served w

ith 
tartar sauce, tom

ato, red onions, chopped rom
aine lettuce, 

w
ith red vinaigrette on a French baguette.10

SE
A

R
E

D
 A

H
I SA

N
D

W
ICH

  
Blackened ahi tuna, seared ruby rare and topped w

ith w
asabi m

ayo,
cucum

ber relish, and alfalfa sprouts. M
arket P

rice

P
U

L
L

E
D

 CH
ICK

E
N

 B
U

R
R

IT
O

Diced tom
atoes, garlic m

ozzarella/cheddar, rolled in a flour tortilla and 
then baked. Sm

othered in our green pork chili.  The best burrito in pacific 
beach. A

 com
plete m

eal by itself. 9

CH
ICK

E
N

 &
 W

A
F

F
L

E
S

H
ouse battered chicken tenders and w

ings. Deep fried golden brow
n 

w
ith a fresh belgium

 w
affle.  Served w

ith a side of W
ild Turkey 

A
m

erican H
oney syrup and southern hom

em
ade chicken gravy. 12
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 W
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T
Y

 COB
B

 SA
L

A
D

Rom
aine lettuce, topped w

ith roasted turkey, applew
ood sm

oked bacon, 
avocado, bleu cheese, chopped tom

ato, egg and avocado.  
Served w

ith a side of ranch dressing.  10

F
R

E
E

 W
iFi @

 M
iller’s Field 

w
w

w
.m

illersfield.com

SOU
T

H
E

R
N

 F
R

IE
D

 B
U

F
FA

L
O R

A
N

CH
 

CH
ICK

E
N

 SA
N

D
W

ICH
  

Fried chicken tossed in w
ing sauce, topped w

ith m
ozzarella cheese, lettuce, 

and tom
ato on a toasted french baguette w

ith ranch dressing. 9

M
IL

L
E

R
’S ST

E
A

K
 D

IN
N

E
R

 OF
 T

H
E

 W
E

E
K

ask your bartender or server for details
M

A
R

K
E

T
 P

R
ICE

  

M
IL

L
E

R
’S B

A
B

Y
 B

A
CK

 R
IB

S
Chipotle cinnam

on rubbed and sm
oked slow.  Served w

ith bbq sauce 
and choice of beer battered fries, roasted garlic m

ashed potatoes,
or onion rings.       full order  20  1/2 order 14

F
ISH

 &
 CH

IP
S

H
om

em
ade beer battered filet of fish, served w

ith fries and 
hom

em
ade chipotle tartar sauce.  12

SE
A

R
E

D
 A

H
I T

U
N

A
 ST

E
A

K
Lightly dusted w

ith blackening spices and pan seared rare.  
Served over cabbage w

ith lem
on, m

ashed potatoes 
and veggies. 					







M
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F
ISH

 T
A

CO P
L

A
T

E
Baja-Style on flour tortillas w

ith cabbage, roasted corn salsa, and 
jalapeno cream

.  Served w
ith beans and m

exican rice. 12

M
IL

L
E

R
’S GR

E
E

N
 CH

IL
I

This is a rocky m
ountain and new

 m
exico favorite.  Served in a bow

l 
w

ith fresh tortillas and guacam
ole.  

W
arning: it is addicting.    7 

(Quart TO GO: $14) 

A
H

I T
U

N
A

 SL
ID

E
R

S
Seared rare w

ith m
arinated cabbage, tom

ato sauce, red onions and 
w

asabi aioli. Served on haw
aiiann rolls  M

arket Price

Know
 W

hen to Say W
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